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ANSWER ANY FOUR (4) QUESTIONS, 
ANSWER EACH QUESTION IN THE SEPARATE ANSWER BOOKLETS PROVIDED 


QUESTION 1 (25 marks, suggested time 30 minutes) 
Explain why the following parameters are considered important predictors of eating quality in the 
MSA grading system: 


a) Carcass suspension method 
b) Bos indicus content 
c) Ageing 


QUESTION 2 (25 marks, suggested time 30 minutes) 
Meat quality (tenderness, juiciness and flavor) can be assessed using: 


a) A trained taste panel 
b) An untrained consumer panel 
c) Instrumental measures 


Discuss the advantages and disadvantages of using each method to assess meat quality. 


QUESTION 3 (25 marks, suggested time 30 minutes) 
Write notes on all three of the following questions (each question is of equal value): 


Marbling score is highly valued in some export markets. 


a) Discuss the impact of marbling score on palatability traits (tenderness, juiciness and 
flavour). 


b) Discuss how a _ producer could improve marbling scores by changing _ their 
management/genetic practices. 


c) Discuss how a _ processor could improve marbling scores by changing their 
slaughter/processing practices. 


QUESTION 4 (25 marks, suggested time 30 minutes) 
Write notes on the effect of high ultimate pH on the following properties of beef 
a) Shelf life 
b) Tenderness 
c) Cooking properties 
d) Water holding capacity 


Questions 5 and 6 are on the next page 
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QUESTION 5 = (25 marks, suggested time 30 minutes) 


Meat tenderness is determined by several factors including muscle contraction, connective tissue 
characteristics and tenderization during ageing. Explain how the following factors may affect meat 
tenderness: 


a) Hormonal growth promotants 
b) Animal age 
c) Electrical stimulation 


QUESTION 6 (25 marks, suggested time 30 minutes) 


Long-term (days before slaughter) and acute (minutes before slaughter) stress in animals can have a 
severe impact on meat quality. Discuss the possible effects of long-term and acute stress on meat 
quality and how proper management of animals can be used to minimize the impact of pre-slaughter 


stress. 


Please remember - This examination question paper MUST BE HANDED IN. Failure to do so may 
result in the cancellation of all marks for this examination. 
Writing your name and number on the front will help us confirm that your paper has been returned. 


